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(54) Method for the manufacturing of confectionery products and a wafer mould suitable therefor 



(57) The invention relates to a method for the prep- 
aration, of confectionery products having a filling which 
is at least partly enclosed by a wafer, a wafer sheet com- 
prising an array of interconnected half-shells comprised 
in a web, wherein each half-shell is provided with an 
opening for a filling purpose, a baking mould for a wafer 
sheet, wherein said mould is composed of an array of 



cavities comprising at the bottom of each a raised pro- 
tuberance positioned as such that said raised surface 
remains free of wafer during moulding and baking so 
that it produces a wafer sheet comprising an array of 
interconnected half-shells having each an opening. 

The invention is further related to a confectionery 
product obtainable by the method. 
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D scription 

[0001 ] The invention relates to a method for manufac- 
turing confectionery products, in particular products 
having a filling at least partly enclosed by a wafer shell 
consisting of two half-shells joined together. 
[0002] Confectionery products comprising a shell 
formed by two wafer half-shells that encloses a filling 
are known in the art. There are various ways of making 
such confectionery products. 

[0003] EP0083324 describes a method and machine 
for the manufacture of these types of confectionery 
products. The method relies essentially on the prepara- 
tion of a spherical wafer shell constituted by a pair of 
filled hemispherical half-shells stuck together by the 
contact of their respective fillings. The method compris- 
es the filling of each individual half -shell before bringing 
them together to form a spherical product. 
[0004] EP0221 033 discloses an apparatus for the cut- 
ting in series wafer half-shells using a wafer sheet com- 
posed of half-shells interconnected by a continuous flat 
wall. The single wafer half-shell can be then subjected 
to a further filling process. 

[0005] From a technological point of view, the meth- 
ods proposed before present various disadvantages: 
they are expensive in term of the apparatus require- 
ments and are time consuming, as many steps are being 
involved in the process of manufacturing said confec- 
tionery products. Each single confectionery product 
consists of two half-s hells, which are filled separately 
and then joined together. It is a cumbersome operation 
resulting in one single confectionery product at a time, 
[0006] It is an object of the invention to provide im- 
proved methods and apparatus for mass manufacturing 
this type of confectionery products. The present inven- 
tion alleviates to a great extend the disadvantages of 
the known methods and apparatus by providing a fast 
high-throughput industrial method of manufacturing. 
[0007] Another object of the invention is to provide a 
filling method and apparatus allowing the differential fill- 
ing of confectionery products. 

[0008] A further object of the invention is also to pro- 
vide a method for making confectionery products in se- 
ries by providing improved moulds forthe making of suit- 
able wafer products. 

[0009] According to the present invention these ob- 
jects are achieved a method for the preparation of con- 
fectionery products having a filling which is at least partly 
enclosed by a wafer comprising the steps of: 

providing a first wafer sheetcomp rising an array of 
interconnected half-shells, 

providing a second wafer sheet comprising an array 
of interconnected haff-shells, said half-shell each 
optionally provided with an opening for a filling pur- 
pose, 

positioning the two wafer sheets in a corresponding 
fashion such that the half-shells belonging to sepa- 



rate sheets form a cavity, 

filling the formed wafer cavities with a filling, and 
releasing the filled cavities out of the wafer sheet. 

5 [0010] The advantage of the present invention is that 
the sheets comprising an array of half-shells are first 
joined and upon joining form cavities which are then 
filled. This allows for a simultaneous production of a mul- 
titude of similar confectionery products. The method ac- 

10 cording to the invention allows therefore faster and si- 
multaneous manufacture of confectionery products hav- 
ing a filling which is at least partly enclosed by a wafer. 
[0011] An embodiment in the method forthe prepara- 
tion of confectionery products is that the second wafer 

is sheet is a wafer sheet comprising an array of intercon- 
nected closed half-shells in which an opening is drilled 
prior to the filling, this offers the advantage that only one 
baking mould is used for the two wafer sheets. 
[0012] In a preferred embodiment the second wafer 

20 sheet is provided with an array of interconnected half- , 
shells, with each half-shells having an opening resulting 
from a previous baking operation of the sheets. The use 
of said wafer sheets where each half-shell have an 
opening allows a faster process of making the confec- 

25 tionery product, as no further drilling steps are needed 
prior to filling. 

[0013] Preferably the wafer cavity formed is filled by 
the injection of two ingredients in a concentric manner 
such that there is a first inner lining filling and a central 

30 filling. The filling is done by using an injection tool pref- 
erably comprising two concentric cylindric channels 
which allow the differential filling of the wafer cavity. This 
injection tool offers the advantage of being able to use 
two fillings in layers of different consistencies simulta- 

35 neously. 

[0014] Another aspect of the invention is that the 
length of time from the filling of the wafer cavity to the 
release of the confectionery product is such that the first 
inner lining filling is able to harden and to stick to the 
40 wafer shells in such a way that it provides a sealing ef- 
fect. This effect permits the filling of the wafer cavity and 
the sealing of the two half-shells forming the cavity in 
one step. 

[0015] The invention also provides that the filling of 
45 an array of wafer cavities is performed simultaneously 
and that the releasing of the filled wafer products is also 
done simultaneously. The filled wafer product could also 
be coated externally in a further step and in a later stage 
optionally wrapped. 
so [0016] The invention relates further to a wafer sheet 
comprising interconnected half-shells wherein each 
half-shell is provided with an opening for a filling purpos- . 
es. This sheet is new compared to the closed sheets 
and advantageous in the method according to the in- 
55 vention because providing openings in the half-shells 
during the baking process avoiding a further drilling step 
during the process of making the confection ry product 
and making therefore the whole process a lot faster. 
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[0017] The invention is also related to a baking mould 
for wafer sheets comprising interconnected half-shells 
wherein each half-shell is provided with an opening for 
a filling. Said mould comprises an array of cavities hav- 
ing at the bottom of each a raised protuberance posi- 
tioned as such that said raised surface remains free of 
wafer during moulding and baking. Said mould produc- 
es wafer sheet comprising an array of interconnected 
half-shells having each an opening for filling purposes. 
[0018] The method of the invention also provides a 
confectionery product having an outer wafer layer, afirst 
inner lining filling having a consistency such as upon 
hardening the wafer half-shells are joined together and 
a central filling having a different consistency from the 
first inner lining filling. Said confectionery product has 
an opening within the wafer shell which is closed by the 
first inner lining filling. After filling the wafer cavities, the 
first inner-lining filling harden on cooling allowing the 
sealing of the assembled two wafer sheets during the 
same step than the filling. Because of this feature no 
further joining or sealing steps are needed resulting in 
a faster manufacturing process of confectionery prod- 
ucts. 

[0019] In a further step the filled wafer shells are cut 
out of the wafer sheet in series and the confectionery 
products* are released. This allows the simultaneous 
production of a multitude of similar confectionery prod- 
ucts. 

[0020] Said confectionery product may be provided 
with an additional external layer covering the wafer and 
the opening thereof. The filling of said confectionery 
product might also comprise a nut. 
[0021] The invention will now be described purely by 
way of non-limiting examples with reference to the ap- 
pended drawings in which: 

figures 1a and 1b represent a cross sectional view 
of wafer sheets in their respective baking moulds 
according to an aspect of the preferred embodiment 
of the method of the invention, 
figures 2 to 5 illustrate schematically in cross sec- 
tional views, steps in a preferred method of the in- 
vention, 

figure 6 shows in a cross sectional view another as- 
pect of the invention, and 

figure 7 shows in a cross sectional view the confec- 
tionery product according to a method of the inven- 
tion. 

[0022] The fabricated confectionery products accord- 
ing, to a method of the invention comprise a filling at least 
partly enclosed by a wafer shell consisting of two half- 
shells joined together. 

[0023] Said confectionery product preferably com- 
prising a crunchy shell made preferably of wafer and en- 
closing fillings, preferably a mass of hydrated or sub- 
stantially hydrated creamy fillings. Optionally the wafer 
shell may enclose different layers of filling of different 



consistencies preferably filled concentrically. A nut 
might be included in the centre of the filling of the wafer 
shell. The filled wafer shell can be subjected, in know 
manner, to a covering or coating step for example with 

5 a chocolate-based substance which is creamy when hot 
and can be set by cooling. The coated confectionery 
product can also be subjected to the sprinkling of a par- 
ticulate substance and decorative element such as 
chopped hazelnut, grated coconut etc., before the coat- 

w ing has set. 

[0024] Although the confectionery product to be made 
is described throughout as comprising a wafer shell, it 
will be appreciated that the methods and apparatus of 
the invention are suited to the production of other mould - 

is able food products. 

[0025] The wafer shell may be of various dimensions 
according to the product and various shapes (for exam- 
ple, spherical, ovoid, bar, doubie-frusto pyramidal, 
etc..) for non-Umiting simplifying purposes and for com- 

20 modify the drawings show hemispherical half-shells of 
identical dimensions which upon joining form spherical 
wafer shells. 

[0026] The filled wafer shell is constituted of two wafer 
half-shells coupled face to face forming a cavity which 
25 is filled. To manufacture said filled wafer shell, wafer 
sheets are first made by baking on moulds a wafer 
paste. 

[0027] The moulds can be of metal or plastic of the 
type allowed by the regulations in force. Said mouid 

30 comprises rows and ranks of mutually identical recess- 
es forming an array of cavities of for example 15 by 15 
or 20 by 30 cavities per mould. The mould can be made 
from plastic sheet in which cavities are formed as re- 
cesses by a blow moulding process of the like. Accord- 

35 ing to a method of the invention, said moulds are pref- 
erably constituted of a parallelepiped block of metal 
comprising an array of cavities. Said moulds can option- 
ally be coated and/or treated in such a way that food or 
other substance will not stick to them, such as Teflon 

40 coating. 

[0028] Figure 1 a shows a drawing representing a por- 
tion of a wafer sheet 3 in its baking mould 1 , said wafer 
sheet 3 comprising an array of half-shells 5a (3 of them 
represented in the drawing) interconnected by a web 
45 comprising in between the half-shells a flat wafer sur- 
face 6a. 

[0029] Figure 1 b represent a portion of a second wa- 
fer sheet 4 in its baking mould 2. Said wafer sheet 4 
comprises an array of interconnected half-shells 5b (3 
so of them represented in the. drawing) by a web compris- 
ing in between the half-shells a flat wafer surface 6b with 
said naif-shells 5b comprising each an opening 8 for fill- 
ing purposes. Said wafer sheet 4 is made using a spe- 
cific mould 2. 

55 [0030] Said mould 2 comprises an array of hemi- 
spherical cavities at the bottom of each there is a raised 
protuberance 7. Said raised protuberance is positioned 
as such that the raised surface r mains free of wafer 
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during the baking of the wafer sheet therefore producing 
a wafer sheet 4 comprising an array of interconnected 
half-shells 5b having each a round opening 8 for filling 
purposes. 

[0031] Figure 2a shows a cross sectional view of a 
portion of the wafer sheets with 3 half-shells per wafer 
sheet and illustrates the assembling process of the wa- 
fer sheets 3 and 4. The two wafer sheets 3 and 4 are 
positioned face to face so that the corresponding half- 
shells of each wafer sheet form upon joining wafer cav- 
ities 9 each with an opening 8 and that the flat surfaces 
interconnecting two consecutive half-shells are in con- 
tact (figure 2b). 

[0032] The filling process 1 3 is partly illustrated in fig- 
ure 3 which shows only a portion of the assembled wafer 
sheets 3 and 4. The filling process comprises the use of 
specific injection tools for the conveyance of the filling 
into the wafer shell cavities 9. The injection tool 10 is 
positioned as such as to provide an optimised filling of 
the wafer cavity. The injection tool 1 0 is optionally made 
of two concentric cyi in dric channels 11 and 12 that allow 
the filling of the cavity 9 in a concentric manner so that 
there is a first inner lining filling 14 and a central filling 
1 5 of different consistencies. The consistency of the first 
inner lining 14 is such that it adheres to the wafer inner 
surface and that upon cooling it hardens. The filling 
process is done as such that the opening 8 within the 
wafer shell is closed by said first inner lining filling 14 
(Figure 4) . After filling, the first inner liningfilling 1 4 hard- 
en on cooling allowing the sealing of the assembled two 
wafer sheets 3 and 4 during the same step that the filling. 
These 'one shot" techniques are known in the art. It is 
self implied that other filling techniques are also possi- 
ble. 

[0033] Figure 4 is a cross sectional view of a portion 
of assembled filled wafer sheets and represents the op- 
tional removal 1 7 of the injection tool 1 0 after completion 
of the filling step. The filled wafer shells are composed 
of a first inner lining filling 14 and a central filling 15 and 
are in a further step cut out from the wafer sheet along 
the lines 1,6a, 16b. 

[0034] The obtained filled wafer shell 18 is released 
as illustrated in figure 5 and the remaining interconnect- 
ing flat surfaces are then disposed and optionally re- 
used for example in the animal food industry. 
[0035] The filled wafer shell 18 may be optionally 
coated by one or more external coaling layers, possibly 
with addition of a sprinkled substance and decorative 
elements. The confectionery product may also comprise 
in its filling a nut. In a further step the confectionery prod- 
uct can also be wrapped. 

[0036] The present invention also provides in another 
aspect a method and apparatus for manufacturing con- 
fectionery products (partly illustrated in figure 6) having 
a filling at least partly enclosed by a wafer shell, it com- 
prises the steps of placing first place the wafer shell 
composed of two half-shells in moulds, filling the wafer 
cavity formed upon joining with a filling and releasing 
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the filled cavities out of the moulds. 
[0037] The method of producing said confectionery 
product according to another aspect of a method of the 
invention will now be described with particular reference 
5 to figure 6. 

[0038] The wafer shell of the confectionery product is 
constituted of a first and a second wafer half-shell re- 
spectively 1 9a, 19b which when positioned face to face 
form upon joining a cavity 20 which can be filled. 
w [0039] The wafer shell may be of various dimensions 
according to the product and various shapes (for exam- 
ple, spherical, ovoid, bar, double-frusto pyramidal, 
etc..) for non-limiting simplifying purposes the drawing 
in figure 6 shows hemispherical half-shells which upon 
is joining are forming a spherical wafer shell. 

[0040] The manufacture of said confectionery product 
comprises the step of placing first and second wafer 
half-shells 19a, 19b, into a first and a second half- 
moulds 22, 23. The second wafer half-shell 19b com- 
prises an opening 21 for filling purposes. 
[0041] The half-moulds can be of metal or plastic of 
the type allowed by the regulations in force. Said half- 
moulds may comprise rows and ranks of mutually iden- 
tical recesses forming an array of cavities of for example 
15 by 15 or 20 by 30 cavities per half-mould. 
[0042] The half-moulds can be made from plastic 
sheet in which cavities are formed as recesses by a blow 
moulding process of the like. According to a method of 
the invention, said half-moulds are preferably constitut- 
ed of parallelepiped blocks of metal comprising an array 
of cavities. First and second half-moulds 22, 23 respec- 
tively have respective array of cavities, The cavities of 
second half-mould 23 comprises also an opening or 
duct 24 as shown in figure 6 for filling purposes. The 
half-moulds can optionally be coated and/or treated in 
such a way that food or other substance will not stick to 
them, using for example Teflon coating. 
[0043] Figure 6 represent a cross sectional view of a 
portion of first and second half-moulds 20, 21 positioned 
face to face, in the cavities of which are placed two wafer 
half-shells 1 9a, 1 9b forming a wafer shell upon joining. 
First and second half-moulds 20, 21 respectively have 
respective cavities, the cavity of second half-mould 21 
comprises also a duct 22. The second wafer half-shell 
19b placed in the cavity of half -mould 23 comprises an 
opening 21 positioned as such that the opening 21 and 
the duct 24 of the second half-mould 23 correspond with 
each other forming an opening for filling purposes. 
[0044] Upon positioning face to face the first and the 
second half-moulds 22, 23, comprising respectively wa- 
fer half -shells 1 9a and 1 9b, a wafer cavity 20 is formed 
comprising an opening 21 through which the wafer shell 
can be filled. Said wafer cavity 20 can be filled using an 
injection tool 1 0 forthe conveyance of the filling into said 
cavity 20. The injection tool is optionally made of two 
concentric cylindric channels 11 and 12 that allow the 
filling of the wafer cavity 20 in a concentric manner so 
that there is a first inner lining filling and a central filling 



EP 1 258 194 A1 



25 



30 



35 



40 



45 



50 



4 



7 



EP 1 258 194 A1 



8 



of different consistencies. The consistency of the first 
inner lining is such that it adheres to the wafer inner sur- 
face and that upon cooling it hardens. Thefilling process 
is done as such that the opening 21 within the wafer shell 
is closed by said first inner lining filling. After filling, the 
first inner lining filling harden on cooling therefore seal- 
ing the two wafer half-shells together during the filling 
step. 

[0045] Optionally the confectionery product may com- 
prise in its central filling a nut. The filled wafer shell is, 
in a further step, released by separating the two half- 
moulds 22 and 23, The confectionery product obtained 
can be optionally externally coated by one or more coat- 
ing layers, possibly with addition of a sprinkled sub- 
stance and decorative elements. 
[0046] The confectionery products according to a 
method of the invention will now be described with par- 
ticular reference to figure 7. The confectionery product 
comprises a crunchy shell made preferably of wafer and 
enclosing a filling. The wafer shell of said confectionery 
product is constituted of a first and a second wafer half- 
shell respectively 25a and 25b, positioned face to face 
and forming a cavity upon joining. The second wafer 
half-shell 25b comprises an opening 26 through which 
the wafer shell was filled. The wafer shell may optionally 
enchose different layers of filling of different consisten- 
cies. The wafer shell is preferably filled concentrically 
so that there is a first inner lining filling 27 and a central 
filling 28, with the first inner lining filling 27 adhering to 
the wafer shell and hardening upon cooling therefore 
sealing the two wafer half-shells together during the fill- 
ing step. The filling process is done as such that the 
opening 26 within the wafer shell is closed by said first 
inner lining filling. 

[0047] The central filling 28 is preferably a mass of 
hyd rated or substantially hydrated creamy fillings. A nut 
29 might be included in the centre of the filling of the 
wafer shell. The filled wafer shell can be subjected, in 
know manner, to a covering or coating step for example 
with a chocolate-based substance which is creamy 
when hot and can be set by cooling. The filled wafer shell 
represented'in figure 7 is coated by one external coating 
layer 30 however it is understood that said wafer shell 
can be externally coated by one or more external coat- 
ing layer. The coated confectionery product can also be 
subjected to the sprinkling of a particulate substance 31 
and decorative element such as chopped hazelnut, grat- 
ed coconut etc., before the coating has set. 
[0048] The confectionery product can be optionally 
wrapped using techniques widely known in the confec- 
tionery industry preferably in a wrinkled paper, which 
can be twisted or not. 



Claims 

1 . Method for the preparation of confectionery prod- 
ucts having a filling which is at least partly enclosed 



by a wafer comprising the steps of: 

providing a first wafer sheet (3) comprising an 
array of interconnected half -shells (5a), 

5 providing a second wafer sheet (4) comprising 

a similar array of interconnected half-shells 
(5b), said half-shells optionally provided with an 
opening (8) for a filling purpose, 
positioning the two wafer sheets in a corre- 

10 sponding fashion such that two arrays of half- 

shells form cavities (9) suitable for filling pur- 
poses, 

filling the said cavities with a filling and 
releasing the filled cavities out of the wafer 
is sheet. 

2. A method according to claim 1 , wherein the second 
wafersheet is a waf er sheet comprising closed half- 
shells wherein an opening is drilled in each half- 

20 shells prior to the filling. » 

3. A method according to claim 1 , wherein the second 
wafersheet is provided with each of its half-shells 
having an opening resulting from a previous baking 

25 operation. 

4. A method according to claims 1 , 2 or 3, character- 
ized in that, the filling step is performed by the in- 
jection of two filling ingredients, said filling is such 

30 that the wafer cavities are filled by two concentric 
layers of different consistencies forming a first inner 
lining filling and a central filling. 

5. A method according to any of the previous claims 1 
35 to 4, wherein the length of time from the filling to the 

release of the product is such that the first inner lin- 
ing filling is able to harden and to adhere to the inner 
wafer shell surfaces in such a way that it provides 
a sealing effect. . 

40 

6. A method according to any of the previous claims 1 
to 5, wherein the filling of an array of wafer cavities 
is performed simultaneously. 

4 5 7. A method according to any of the previous claims 1 
to 6, wherein the releasing of an array of filled wafer 
products is done simultaneously. 



8. A method according to any of the previous claims 1 
s o to 7, wherein a further external coating is provided 

for the coating of the outer wafer shell of a confec- 
tionery product obtained in claims 1 to 7. 

9. A wafer sheet (4) comprising an array of intercon- 
55 nected half-shells comprised in a web, wherein 

each half -shell is provided with an opening (8) for a 
filling purpose. 
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10. A baking mould (2) for a wafer sheet (4) of claim 9. 

11. A baking mould (2) of claim 10; wherein said mould 
(2) is composed of an array of cavities comprising 

at the bottom of each a raised protuberance (7) po- 5 
sitioned as such that said raised surface remains 
free of wafer during moulding and baking so that it 
produces wafer sheet (4) of claim 9 comprising an 
array of interconnected half-shells having each an 
opening (8). to 

12. A confectionery product obtainable by the method 
according to any of claims 1 to 8 having an outer 
wafer layer, a first inner lining filling having a con- 
sistency such as upon hardening the wafer half- 
shells are sealed together and optionally a different 
central filling having a different consistency from the 
first inner lining filling, said confectionery product 
having an opening in each shell which is closed by 
the first inner lining filling. 

13. A confectionery product according to claim 12 pro- 
vided with another outer coating covering the wafer 
and the opening thereof. 

14. A confectionery product according to claims 12 and 
13 in which the central filling comprises a nut. 
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